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Cicchetti | 58 Yehuda Halevi, Tel Aviv
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At The Table With A Glass
Of Prosecco Or A Local Wine
To Hand, There Is A Sense
That Cicchetti Is Doing It's Job

Bringing People Together!”
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UGLIA Stracciatella, cop
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SUNNY SIDE UP EGG Spinach, Arthichokes, Parmesan, Black Pepper & Pancetta
. " SOFT FRITTATA Potato, spinach, zucchini, and parmesan

' SPICY SHRIMP_ Butter, White Wine, Basil And Bruschetta
OC'i'OPUS SPIEDINI And Oni'on,'_Smoked Cherry Tomato_ Sauce,

P i

Whipped Cream, Olive Oil ke
CALAMARIALA PLANCHA Artichokes; Salsiche, Salsa Verde‘_

FORNO

‘BREAD Tomato Salsa and Pesto
~CLASSIC FOCACCIA Tomato Salsa & Pesto

BREAKFAST FOCACCIA Egg Yolk, Mozzarella, Pancetta And Mushrooms e3>
EGGS ALL'AMATRICIANA The Ultimate Breakfast '

CURED FISH AND SOFT-BOILED EGG white sweet potato, and créme fraiche

Verdura

b SAUTEED BROCCbLI Caesar dr_essing, Parmesan I . 3
PLANCHA ROASTED ARTICHOKES Spice Leaves, Olive Oil & Lemon
PANZANELLA Tomatoes, Grilled Bread, Mozzarella Di Buffalo,

PIZZETTA SALUMI Tomatos,Mp;_ﬁ'rella, Salsicha, Olives And Chili
“Onions, Herbs & Red Wine Vinegar RS _
BEETS Roasted Beets, Endive, Goat Cheese ‘ R l l D@ =
- ENDIVE SALAR Gorgonzola & hazelnuts 4 _
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~ SICILIAN CARPACCIO DI PESCE Pis_tachios, Pine Nuts, Onions,
Chili & Olive Oil _ :
WILD FISH TARTAR Herbs, Mascarpone, Roasted Almonds & Olive Oil

" BEEF TARTARE Tonnato Sauce, White Balsamic, Pine Nuts, Ca-pers, Onion
PREMIUM CUT STEAK 86 3

hash brown, rosted garlic =




